INTERNATIONAL
STANDARD

ISO
6754

Second edition
1996-04-15

Dried thyme (Thymus vulgaris L.)
Specification

Thym séché (Thymus.Xlgaris L.) — Spécifications

|
|

1S0
==

Reference number

ISO 6754:1996(E)


https://standardsiso.com/api/?name=b2cd7fca6896e7f3ee7bb8681a7023d7

ISO 6754:1996(E)

Foreword

ISO (the Inter|
federation of 1
of preparing In

technical com

which a techn|
represented of

and non-gover
collaborates ¢

(IEC) on all ma

Draft Internati

circulated to tH

Standard requi
a vote.

International S
ISO/TC 34, A¢

condiments.

This second
(ISO 6754:198

Annexes A an

© ISO 1996
All rights reserved

hational Organization for Standardization) is a worldwide
ational standards bodies (ISO member bodies). The work
ternational Standards is normally carried out through 1SO
mittees. Each member body interested in a subject for
ical committee has been established has the right to be
that committee. International organizations, governmental
mental, in liaison with 1ISO, also take part in the work. ISO
psely with the International Electrotechnical Commission
kters of electrotechnical standardization.

bnal Standards adopted by the technical committees are
e member bodies for voting. Publication as an International
res approval by at least 75 % of the member bodies casting

tandard 1ISO 6754 was prepared by Technical;:Committee
yricultural food products, Subcommittee SC %4~ Spices and

edition cancels and replaces(C;the first edition

b), which has been technically revised.

| B of this International Standard are for information only.

. Unless otherwise specified, no part of this publication may be reproduced

or utilized in any form or by any means, electronic or mechanical, including photocopying and
microfilm, without permission in writing from the publisher.

International Organization for Standardization

Case Postale
Printed in Switzer|

56 ® CH-1211 Genéve 20 ¢ Switzerland
land


https://standardsiso.com/api/?name=b2cd7fca6896e7f3ee7bb8681a7023d7

INTERNATIONAL STANDARD © ISO

ISO

6754:1996(E)

Dried thyme (Thymus vulgaris L.) — Specification

1 Scope

This Interpational Standard specifies the requirements
for dried|thyme (Thymus vulgaris L.) leaves in the
rubbed fgrm.

Recommendations relating to storage and transport
conditiong are given in annex A.

2 Normative references

The following standards contain provisions which,
through reference in this text, constitute provisions
of this Infernational Standard. At the time of publi¢a-
tion, the leditions indicated were valid. All standards
are subjgct to revision, and parties to agreements
based on| this International Standard are .ehcouraged
to investigate the possibility of applyingithe most re-
cent edifions of the standards indicated below.
Memberq of IEC and ISO maintdin)registers of cur-
rently valid International Standards.

ISO 927:1982, Spices andZcondiments — Determi-
nation of extraneous matter content.

ISO 928", Spices and condiments — Determi-
nation of [total ash.

ISO 930:2) Spices and condiments — Determi-

3 Definition

For the purposes of this \nternationa
following definition applies.

3.1 dried rubbed thyme: Clean th

of the dried leavés and flowers of Thy
in the rubbed{form.

4 Description

Fhyme (Thymus wvulgaris L)) is a
herbaceous plant. The leaves have a li

Standard, the

me consisting
mus vulgaris L.

perennial and
near shape and

their length varies from 1 mm to 5 mim. The leaves

of dried thyme are ash green to brg
colour according to their origin. The col
flower varies from purplish pink to bro

5 Requirements

5.1 Odour and flavour

Dried thyme shall have a characteri
flavour, strong and aromatic varying a
chemical strain (thymol thyme,

thymol/carvacrol thyme). The characte

whnish grey in
bur of the dried
vnish pink.

stic odour and
ccording to the
inalol  thyme,
fistic odour be-

comes stronger when dried thyme is r{
the fingers. Dried thyme shall be free f

bbed between
om any foreign

odour or flavour and especially from mlustiness.

nation of acid-insoluble ash.

ISO 939:1980, Spices and condiments — Determi-

5.2 Freedom from moulds, insects, etc.

nation of

ISO 948:1

moisture content — Entrainment method.

980, Spices and condiments — Sampling.

ISO 6571:1984, Spices, condiments and herbs —
Determination of volatile oil content.

1) To be published. (Revision of 1ISO 928:1980)
2) To be published. (Revision of 1SO 930:1980)

Dried thyme shall be free from moulds and live in-
sects and practically free from dead insects, insect
fragments and rodent contamination visible to the
naked eye (corrected, if necessary, for abnormal
vision) or with such magnification as may be necess-
ary in any particular case. If the magnification used is
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greater than x 10, this fact shall be mentioned in the
test report.

5.3 Extraneous matter

For the purposes of this International Standard, all that
does not belong to the thyme plant and all other ex-
traneous matter of animal, vegetable or mineral origin
shall be considered as extraneous matter.

The total percentage of extraneous matter shall not

© ISO

Standard by following the methods of physical and
chemical analysis specified in 5.2 to 5.4 as well as in
table 1. The volatile oil content shall be determined on
an unground sample.

8 Packing and marking

8.1 Packing

Dried thyme shall be packed in clean and sound con-
tainers made of a material which does not affect the

exceed 1 % (II /IIL) when—determired by the—method

specified in ISQ 927.

The proportion| of stalks which have dimensions ex-
ceeding 10 mm in length or 2 mm in diameter shall
not be more thgn 5 % (m/m) when determined by the
method specified in ISO 927.

5.4 Chemical requirements
Dried thyme Ehall comply with the requirements

specified in tgble1 when tested by the specified
methods.

6 Sampling

Sampling shall be carried out in accordance with
ISO 948.

7 Test methods

Samples of dr
conformity wit

ed thyme shall be\analysed to ensure
n the requirements/of this International

product but which protects it from the ingreps or loss
of moisture and volatile matter.

The packaging shall also comply \\with any national
legislation relating to environmental protectipn.

8.2 Marking
The following particufars shall be marked directly on
each container or shall be marked on a labe| attached
to the container

a) namecwfthe product and tradename;

b) name and address of the producer or packer, or
trademark;

¢) code or batch number;

d} net mass;

e) producing country;

f) any other information requested by the purchaser,
such as the year of harvest and the datg of pack-

ing (if known); and

g) reference to this International Standard.

Table 1 — Chemical requirements of dried thyme

Characteristic

Requirement Test method

Moisture content, % (m/m), max.
Total ash, % (m/m), on dry basis, max.
Acid-insoluble ash, % (m/m), on dry basis, max.

Volatile oils, % (ml/100 g), on dry basis, min.

12,0 ISO 939
14,0 ISO 928
35 ISO 930
1,0 ISO 6571
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Annex A
(informative)

Recommendations relating to storage and transport conditions

A.1 Containers of dried thyme shall be stored in

covered

premises, well protected from the sun, rain

and to be fully closed under damp conditions. Suitable
provisions shall be made for fumigation of store-

and excessive heat.

A.2 THe storeroom shall be dry, free from un-
pleasant pdours and protected against entry of insects
and othef vermin. Ventilation shall be adjusted in such

a way a

g to give good ventilation during dry weather

rooms.

A.3 Containers shall be handled andl transported in
such a way that they are protected frgm the rain, sun
or other sources of excessive heat, unpleasant odours
and any other contamination (especiglly in the holds
of ships).
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